Excellent results were obtained when 0.05 per cent potassium tellurite was added to plain nutrient broth and used as an enrichment medium. The materials to be cultured, nasal swabs, straw, feces, etc., were added directly to the broth and incubated 6 to 24 hours at 37 C. A loopful of this material was then plated on plain tryptose agar and incubated for 20 to 24 hours at 37 C. Examination of the plates with the aid of the dissecting microscope revealed the absence or presence of Listeria. With this method nearly pure cultures of Listeria could be obtained providing the number of micrococci in the material was not too great. With this technique it was possible to isolate Listeria in nearly pure culture from the feces of a rabbit that for 21 days received a broth culture of Listeria as the sole source of fluid intake.
Although motility has been reported in a few strains of Streptococcus, the family Lactobacteriaceae as a whole is considered as consisting of nonmotile bacteria. The genus Lactobacillus, particularly, was always thought to contain nonmotile species only.
During a study of the bacterial flora of the cecal feces of turkeys, a gram-positive rod was isolated which shows the typical behavior of a Lactobacilus in all respects except that it possesses active motility. The presence of peritrichous flagella is demonstrated in the accompanying photomicrograph (figure 1). Furthermore, an electron micrograph' (figure 2) has been prepared that seems to exclude the contention that the flagella in figure 1 could possibly served. The cells are frequently curved, particularly in tomato lroth, but they are straighter in milk culture. A flask of tomato juice glucose broth w-as inoculated in order that the products of glucose fermentation might be determined. After the 2-week incubation period at 37 C, the culture was analyzed, and it was found that less than 3 per cent of the glucose was fermented to volatile acid (as acetic acid). Zinc lactate wN-as prepared by adding zinc carbonate to the ether extract of the steam-distilled culture and the salt collected in 3 fractions. L)extro-lactic acid is the optical isomer produced in the greatest amount.
The organism ferments (produces a pH of 4.5 or less) the following: glucose, sucrose, maltose, lactose, trehalose, melibiose, raffinose, mannitol, and salicin. The follow-ing are not fermented: xylose, arabinose, ihamnose, inositol, and sorbitol. Curdling of litmus milk may require about one week, growth in this substrate being rather slow. Reduction of the litmus takes place. iMotility may be observed in milk, although it is seen more easily in a tomato juice glucose broth incubated for about 9 hours at 37 C. We believe that this is the first time a motile rod has been shown to possess all the chaiacteiistics necessary for its placement in the genus Lactobacillius. Orla-Jensen (Zentr. Bakt. Parasitenk., II, 22, 305, 1909) listed Lactobacillus as the fourth genus "Cascobacterilum" in the order "Peritrichinae" indicating that, although the genus did not possess flagella, its place in his system would be among the peritrichous rather than the cephalotrichous bacteria. The actual finding of a peritrichous Lactobacilluts is interesting from a general systematic point of view.
There seems little justification at the present juncture to establish a particular species name for this strain, which we will simply label Lactobacilluls plantarutm 
